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Events at Summerfields

Summerfields is an American style country mansion 

and event space set amongst picturesque semi- 

formal gardens, a 2000-tree olive grove, an 

ornamental lake and natural bushland. Only an 

hour's drive from Melbourne, Summerfields is a 

unique hidden gem on the Mornington Peninsula 

that has been hosting the most memorable 

celebrations and all styles of business events for 

over a decade. The Cape Cod style architecture is 

reminiscent of the grand summer homes of the 

East Coast of America.  Summerfields’ 

incorporates multiple event spaces that are light 

and bright and can be tailored to suit your

occasion - from casual cocktail parties through to

more formal dinners and from relaxed BBQ's to VIP

business meetings. 

The wide open spaces at Summerfields make it the

perfect venue choice for corporate team building

days (with unique on site activities including olive

tasting and olive picking) and family fun days. With

multiple break out areas and boutique

accommodation on site, Summerfields hosts all

manner of business events including meetings,

corporate retreats and conferences.  

 



Conference Menus
Delicious hand crafted food to fuel the most successful conferences

Conference Day Package  

$75.00 per person 

(8.5 hour duration) 

 

Conference Half Day Package  

$65.00 per person  

(4.5 hour duration, concludes after lunch)

Tea, coffee and juice on arrival 

 

Morning and Afternoon Tea 

 

Freshly brewed tea and coffee 

Orange and apple juice 

Seasonal fruit platter or Cheese platter 

 

Select one of each from sweet and savoury

menu below: 

 

Sweets: 

Scones with jam and cream 

Mini carrot cakes 

Lemon tart 

 

Savoury: 

Sausage roll 

Savoury scones 

Homemade olive dip with crackers 

 

Lunch 

 

Freshly brewed tea and coffee 

Orange and apple juice 

Seasonal fruit platter or Cheese platter 

 

Pick three from the list below:  

Assorted ribbon sandwiches  

Seasonal soup  

Pasta salad 

Chef’s selection quiche 

Chef’s selection muffin 
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Conference Menus
Delicious hand crafted food to fuel the most successful conferences

Conference Day Package  

With Hot Lunch Selection  

$90.00 per person

Tea, coffee and juice on arrival 

 

Morning and Afternoon Tea 

 

Freshly brewed tea and coffee 

Orange and apple juice 

Seasonal fruit platter or Cheese platter 

 

Select one of each from sweet and savoury

menu below: 

 

Sweets: 

Scones with jam and cream 

Mini carrot cakes 

Lemon tart 

 

Savoury: 

Sausage roll 

Savoury scones 

Homemade olive dip with crackers 

 

Hot Buffet Lunch: 

 

Freshly brewed tea and coffee 

Orange and apple juice 

Seasonal fruit platter or Cheese platter 

 

Pick three from the list below: 

• Garfish goujons with lemon mayonnaise  

• Marinated chicken skewers with lightly spiced

coconut satay sauce 

• Summerfields’ pumpkin risotto with mushroom,

toasted pinenuts and rocket 

• Linguine with Summerfields home grown zucchini,

garden peas, wilted spinach, garlic crumbs &

shaved parmesan 

 

Chef’s selection muffin 
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Lunch & Dinner Menu
Indulge your guests with fine wine and restaurant quality food  whilst taking in

the naturally beautiful surrounds of Summerfields 

 

3 Course Meal - Lunch or Dinner 

$70.00 per person 

3 hour event duration 

(Complementary 1/2 hour if 100 guests or more) 

 

Entree 

 

Quinoa salad with pan-fried duck breast and beetroot 

relish 

 

Smoked salmon salad with citrus fruits, fried wonton 

skins and a light citrus dressing (P) 

 

Sesame crusted tuna tataki with pickled radish and 

wasabi mayo (GF, P) 

 

Linguine with Summerfields home grown zucchini, 

garden peas, wilted spinach, garlic crumbs & shaved 

Parmesan (V) 

 

Summerfields’ pumpkin risotto with mushroom, toasted 

pinenuts and rocket [V] 

 

Mushroom arancini with garlic aioli (V) 

 

Seasonal soups   

 

V- Vegetarian, VG - Vegan, P- Pescatarian, GF- 

Gluten Free 
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Lunch & Dinner Package
Indulge your guests with fine wine and restaurant quality food  whilst taking in 

the naturally beautiful surrounds of Summerfields 

Main Course (served alternating 50/50) 

 

 

Delicate white chicken korma with coconut rice & 

raita (GF) 

 

Prosciutto wrapped chicken breast filled with goat’s 

cheese & mustard, accompanied by mashed potato, 

honey carrots & thyme butter sauce (GF) 

 

Eye fillet with potato & feta rosti, zucchini noodle 

and a brandied green peppercorn sauce (GF) 

 

Beef tenderloin with creamy parsnip & potato, young 

green beans and balsamic onion jam (GF) 

 

Crispy pork belly with potato cauliflower puree, 

seasonal green vegetables and sweet soy glaze 

 

Baked Atlantic salmon with creamed potatoes, 

seasonal asparagus and a mango & chili salsa 

 

Crispy skin Barramundi with coconut rice and apple 

slaw served with a tamarind dressing (GF) 

 

12 hour slow cooked lamb shoulder with roasted 

pumpkin puree, broccolini, rosemary jus and truffle oil 

(GF) 

 

Zucchini dill fritters with haloumi & sesame soy 

dressing (V) 
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Lunch & Dinner Package
Indulge your guests with fine wine and restaurant quality food  whilst taking in

the naturally beautiful surrounds of Summerfields 

Dessert 

 

Vanilla bean Crème Brulee (GF) 

 

Buttermilk Panna Cotta with a raspberry coulis and 

sweet crispy crumbs (GF) 

 

Lemon flourless cake with lemon curd (GF) 

 

Meringue stack with Summerfields lemon cream and 

glazed strawberries with Cointreau (GF) 

 

Rich Belgian chocolate marquise with Frangelico 

white chocolate sauce (GF) 

 

Pear & Frangipane tart with blackberry coulis & 

vanilla ice cream 

 

Sticky date pudding with warmed caramel sauce 

 

~~~~~ 

Selection of local and imported cheeses served with 

a fig & pinenut paste, lavosh, crackers & diced fruit 

(additional $6.00 per guest) 

 

~~~~~ 

To conclude brewed tea & coffee 
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Cocktail Party Menus
A balmy summer’s evening by the lake or a cool winter’s night beside a roaring

fire… sipping champagne and feasting on house made canapés

Cocktail Party Package 

$65.00 per person 

3 hour event duration 

(Complementary 1/2 hour if 100 guests or 

more) 

 

Pick eight hot/cold options from the list 

below: 

(2pc each - 16pc in total) 

 

Cold Selections 

A selection of gourmet ribbon sandwiches 

including:   

Free range gourmet chicken, chive & zesty 

mayonnaise  

Smoked salmon & cucumber    

Rare roasted beef, capsicum butter & 

baby spinach 

Sweet potato fritters or cucumber slices 

with smoked salmon, sour cream 

and chives* (V)  

Summerfields bruschetta with basil pesto* 

(V, VG)  

Homemade olive dip with crackers* (V) 

Oysters – your choice of: 

Natural Red wine & shallot vinaigrette 

Asian inspired sesame soy sauce  

Classic old fashioned Kilpatrick with crispy 

bacon & Worcestershire sauce 

Prawns – your choice of dipping sauce: 

Lemon & Garlic  

Asian inspired sesame soy sauce 
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Cocktail Party Menus
A balmy summer’s evening by the lake or a cool winter’s night beside a roaring

fire… sipping champagne and feasting on house made canapés

Hot Selections 

A selection of house made mini quiches

Vegetarian arancini served with aioli (V)

Italian style meatballs with rosemary, garlic 

and tomato chutney 

Mini marinated chicken skewers with lightly 

spiced coconut satay sauce (GF) 

Asian style fish fritters with a sweet lemon 

& lime dipping sauce (GF) 

Flat head goujons with lemon mayonnaise

Homemade burgundy beef pie 

Lamb & rosemary sausage roll 

Crumbed macadamia chicken strips

 

 

 

(All shellfish is an additional $3 per guest) 
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Beverage Packages
Local wine and beers plus cocktails and mocktails on arrival add a special

touch to your celebration

Standard Beverage Package  

$25.00 per person 

3 hour event duration 

 

Champagne cocktails on arrival 

Crown Lager/Peroni lager 

Mornington Peninsula beer 

Summerfields House Wines (selection of red, 

white and sparkling varieties) 

Non-alcoholic fruit punch on arrival 

Selected fruit juices and soft drinks 

 

 

Fine Wine Beverage Package 

$35.00 per person 

3 hour event duration 

 

Champagne cocktails on arrival 

Non alcholic fruit punch on arrival 

Crown Lager/Peroni Lager 

Selected fruit juices and softdrinks 

Selection of Mornington Peninsula Wines 

(Crittenden Estate) 

Mornington Peninsula Beer 
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Additional Options
Little extras to add onto your corporate package to make your event that little 

bit extra special

Extra time can be requested in advance at 

a cost of $220 per half hour plus drinks 

charged on a consumption basis.  

 

Supplier meals are provided at $30 per 

person which includes one glass of wine or 

soft drink. 

 

Canapes can be served prior to lunch or 

dinner in addition to the 3 course lunch & 

dinner menu at a cost of $3 per person per 

canape.  

 

A cheese platter can be served (3 course 

lunch & dinner menu) at an additional cost 

of $6 per person.
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Terms & Conditions
We cannot wait to welcome you to Summerfields. Please note our terms and

conditions for your reference. 

Function Terms & Conditions 

 

1. All functions require a minimum of 80 adult 

guests,  or minimum spending of $4,000. 

 

2. Guests staying in the onsite accomodation 

the night of a function will not have access to 

rooms before check-in, unless by prior 

arrangement. 

 

4. Event conclusion time is 11:30pm at the 

latest. 

 

5. We are a fully licensed venue and our liquor 

licence does not permit BYO alcohol. 

Standard venue conditions apply around 

responsible service of alcohol.  

 

6. GST is included in all prices quoted and all 

payments are non-refundable. 

 

7. All functions will incur a venue hire fee of 

$500. 
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